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4Ml7:*6&77f Bread q uality-imp roving agent. coo^ininr «Iucosc 
TazidftM and lipase. Sato, Kobuyoshi; Sato, Mikiko; Nagashima. 
Akihiro 'BritnS^obo Kogyo K. K.) Jpn. Kokai Tokkyo Koho 
JP 04 84,848 (92 84,848] (CI. A21D2/24). 18 Mar 1992 AppL 
90/196,360. 26 Jul 1990; 4 pp. Bread quality-jmproving agenu 
^nt^tlucose oxidase U). lipase (">. snd optiona Upoxidase till) 
A pr££ for bread inanuf. using the qualit^improvnng J Menu 
are claimed. I, which convert* elucose to gluconic acid, P" 0 "" 
CToaalinlu'of gluten, inhiWfxceai ftnhnen of ^ough J 

5 improve expandability of douih and softness of the bread and the 
quS^prJviaf ageni are substitutes for conventional yeast food 
2nd dough conditioners. Ill mainly promotes ^ ondn o( ' ^^"*> 
acids to complement the oxidn. action of I and also ox > dl "* 
to whiten the bread. A dough obtained from * e»Ef «g ^bSS 
flour 100. sugar 5%, salt 2, shortening 4. yeast 3, II 0.03. *o>(*»» 
powdtt 0.1%* and I 60 ppm was free of stickiness and made into 
^bread with excellent quality. 

^t4l«t^-^l" 7 - K 
U^. CaS0« ( 24 .93 % ) . NaCfl 
(9.38%). »»<40.49 %). 
% t£ Z> £ Arkady * 4 ~t <?) 
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?<ame of Invention 

Bread improvers and the process for bread manufacture using the bread 



improvers. 



Extent oi the patent right 

!)3rcad improvers containing glucose oxidase and lipase. 



2) Brcad improvers containing glucose oxidase, lipase and lipoxidase. 

3) Sread improvers written in 1) and 2), which characterize glucose oxidase, 
iipasc and lipoxidase are refined enzyme, crude enzyme, cultivated 
substance and contained substance. 



crosslinks of gluten and oxidation of dough. 

But it is not good to use big amount of glucose oxidase. Because it causes 
firmness of the dough and not enough expandability. 
To hcl? the action of glucose oxidase it is good to use iipase. 
: Lipase which decompose triglyceride into glycerin and fatty acid inhibit 

5XC r,.ri firmness of the doufih agiiis of La cod an J Ki^»vti; «s.\pau viability and 

. softness of the dough. 

. Also to promote oxidation of glucose oxidase it is possible to use 
: catalase. 

j Lipoxidase which oxidize carotene and unsaturated fatty acid that have 
! methylene (lionic acid, linlenic acid etc.) .promote oxidation of glucose 
oxidase. 

; Lipase also oxidizes carotene in wheat flour to whiten and soften bread. 
It is better to get a good effect to use two or three enzymes in these 
rather than only one. 
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Detailed explanation of invention 

Glucosa oxidase tehich converts glucose to gluconic acid .promotes 
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i. Effect of invention 
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improvers of this invention contain only natural enzyme so that 



it is superior in safely and nsv substances. 
Also this bread improvers can be applyed to any kind of bread 
manufacturing methods, and it is effective for both long-time and 
short-time bread manufacture methods. 

This is a free-type bread improvers that make soft and expansive dough 
and exceient taste and texture of bread. 



